
S P I C Y  L O U I S I A N A  H O T  S A U C E 
C A U L I F L O W E R  W I N G S 

Blackened Corn & Red Pepper Salsa, 
Lemon & Herb Vegan Mayonnaise, 

Wasabi Sesame. €14.50 
(GF) (V) (VG) (6, 10, 11, 12) 

Allergens: 1. Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts 9. Celery 10. Mustard 11. Sesame seed 12. Sulphur dioxide and sulphites 13. Lupins 
14. Molluscs (GF) Gluten Free (V) Vegetarian (VG) Vegan. Please note our dishes can be tailored to accommodate dietary requirements. 

T W I C E  F R I E D  C H U N K Y 
C H I P S  W I T H  PA R M E S A N 

&  A I O L I  € 7  (GF, 3, 6, 7, 10) 

  I R I S H  C O F F E E  S ' M O R E 

Chocolate Coffee Crémeux, Mocha 
Ice Cream, Whiskey Coffee Caramel, 
Chocolate Crumb & Burnt Meringue 

€10 (1(Wheat), 3, 7, 12) 

W I L D  AT L A N T I C  C O D  ' F I S H  & C H I P S ' 

Slow-simmered Vegetable Curry with 
Coconut Milk, Fragrant Spices, Toasted 

Cashews, Grilled Flatbread & Ghee Rice €25 
(V, VG, 1(Wheat), 5, 6, 8(Cashew), 10, 11, 12, 13 ) 

Sides 
S K I N N Y  F R I E S  W I T H  S E A 

S A L T  &  R O S E M A R Y,  T R U F F L E 
M AYO  € 7  (GF, 3, 6, 7, 10) 

Desserts 
B A S Q U E  C H E E S E C A K E 

Burnt Basque Cheesecake with 
Pedro Ximénez Sherry Soaked 
Raisins & Beurre Noisette Ice 

Cream €10 (GF, 3, 7, 12)  

G R I L L E D  2 x 4 O Z  I R I S H  B E E F  B U R G E R 

Apple Cider Braised Onion, Monterey 
Jack Cheese, Maple Glazed Streaky Bacon, 
Smoky Hickory BBQ Sauce, Black Pepper 
Mayonnaise, Twice Fried Chunky Chips 
with Parmesan & Aioli €26 (1(Wheat) 3, 6, 7, 

8(Traces), 9, 10, 11, 12) 

S R I - L A N K A N  S T Y L E  V E G E T A B L E  C U R R Y  

Kerry Ale Beer Batter, Vinegar Chunky 
Chips, Butter Roasted Mushy Peas, With 
Thyme & Parmesan, House Tartar, Chip 

Shop Curry Sauce, Burnt Lemon. €28 
(1(Wheat), 3, 4, 5, 6, 8(Traces), 9, 10, 12)

Available pan-fried on request 

H I L L I A R D ' S  S T E A K  S A N D W I C H 

6oz Striploin Steak, Mushroom Duxelle, 
Braised Onions, Chimmichurri, Foccicia 

Style Ciabatta & Pepper Sauce, Skinny 
Fries €27 (1(Wheat,, 3, 6,  7, 9, 10, 12) 

P E A C H  M E L B A  T R I F L E 

Raspberry & Prosecco Jelly,  
Peach Custard, Almond Sponge 
& Vanilla Cream €10 (GF, 3, 7, 12) 

S A T U R D A Y  &  S U N D A Y  1 P M — 5 P M 

L U N C H  M E N U 

Small  P lates 

H I L L I A R D ' S  P R AW N S  (a little spicy) 

Chilli, Garlic & Ginger Sauce, 
Corriander, Butter, Sourdough Toast. 

€16.5 (1(Wheat), 2, 6, 7, 12) 

F R I E D  T I P P E R A R Y  B R I E 

Spiced Cranberry & Orange Chutney, 
Candied Pecan's, Micro Herb & Frise 

Salad, Balsamic & Maple Syrup 
Vinaigrette. €15 (1(Wheat), 2,  6,  7,  8(Pecans)12) 

H I L L I A R D ' S  S O U T H E R N  F R I E D 
C H I C K E N  T E N D E R S  

Cider & Citrus Slaw, Creamy 
Buttermilk Ranch Dressing  €14  

(1(Wheat), 3, 5, 6, 7, 8(Traces), 9, 10, 12) 

T H A I  G R E E N  C U R R I E D 
L O C A L  C R O M A N E  M U S S E L S 

Coconut Milk, Lemongrass & Ginger  
Sauce, Toasted Peanuts, Chillies, 

Scallions €16  (2, 4, 5, 6, 7, 8(Traces), 9, 10, 12) 

A R D S A L L A G H 
G O AT S C H E E S E  S A L A D 

Roasted Beetroot, Smoked Sea Salt, Pickled 
Blackberries, Candied Walnuts, Orange 

Segments, Pickled Apple, Little Black Hill 
Farm Salad Greens, Raspberry Balsamic 

Vinaigrette €14.5 (GF, 6, 7, 8(Walnuts), 10, 12) 

Mains 
H I L L I A R D ' S  ' C A R N I T A S '  T A C O 

Spicy Chipotle Pulled Pork, Grilled  Tortillas, 
Celeriac & Apple Slaw, Blackened Pineapple & 
Jalapeno Salsa, Smoked Cheddar, Tequila Taco 
Sauce, Skinny Fries & Rosemary Truffle Mayo. 

€25 (1(Wheat), 3, 5, 6, 7, 8(Traces), 9, 10, 11, 12) 

T E M P U R A  O F  A T L A N T I C 
P R A W N  T A C O 

Ponzu Marinated Atlantic Prawns, Grilled Tortillas, 
Cider & Citrus Slaw, Little Blackhill Farms Salad 
Greens, Curried Mayonnaise, Sweet Potato Fries 

€28 (1(Wheat), 2, 3, 4, 6, 7, 8(Traces), 9, 10, 12)

C A R A M E L I S E D  R A C K  O F 
L O C A L  I R I S H  B A C O N 

Creamed Potato, Miso Glazed Hispi 
Cabbage, Roasted Root Vegetables, Red 

Wine & Thyme Jus €27 (GF, 6, 7,  8(Traces), 9, 10, 12)  

Sauces 
G R E E N  P E P P E R C O R N  € 3  (  6 , 7,  9,10 ,12 ) 

V E G A N  G A R L I C  & 
H E R B  M AY O N N A I S E 

€ 3  ( 6 ,10 ,12 )  

B U T T E R M I L K  R A N C H 
D R E S S I N G  € 3 
( 3 , 6 , 7, 9,10 ,12 ) S W E E T  P O TAT O  F R I E S  € 7 

(GF, 3, 6, 7, 10) 

M AC  &  C H E E S E
Nduja Three Cheese Sauce, Chorizo 

Sausage, Mozzeralla, Pangretatto, 
Roasted Red Peppers & Chive.  

€14 .5  1(Wheat), 3, 6, 7, 10, 12 

C R I S P Y  C H I C K E N  W I N G S
Karaage Style Crispy Marinated 

Chicken Wings, Sticky Nduja, Honey 
& Soy Glaze, Wasabi Sesame, Roasted 

Peanuts & Spring Onion. €14.5 
(1(Wheat), 3, 5, 6,  8(Traces), 9, 11, 12) 

G A R L I C  &  C H I L L I  N O D D L E S

Egg Noodles, Mixed Vegetables, 
Mushrooms, Soy, Ginger, Garlic & Chilli 

Glaze, Roast Sesame, Spring Onion, Crispy 
Rice Noodles, Burnt Lime. €22 

(V, 1(Wheat),3, 5, 6, 10, 11, 12)

Add Chicken €5
Add Prawns €7

P O TAT O  B R AVA S  € 7 
(GF) (VG) (6, 7, 8(Pinenuts), 12) 
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Spritz  Style 

B L A C K B E R R Y  S P R I T Z 
Boatyard Gin, 

Blackberry Liqueur, 
Mint, Light Tonic 
Water. €13 (12) 

A P E R O L  S P R I T Z 
Aperol, Prosecco, Soda. 

€13 (12) 

AMERICANO €3.70 

L AT TE  €  4 

CAPPUCCINO €4 

FL AT  WHITE  €4.20 

ESPRESSO €3.40 

All roads lead to Margaritas 
P A L O M A 

Casamigos, Fresh Citrus, Poachers 
Grapefruit Soda with Irish Sea Salt. €13 (12) 

C L A S S I C  M A R G A R I T A 
El Jimador, Triple Sec, Agave, Irish Sea Salt. 

€14 (12) 

SPICY MARGARITA 
El Jimador, Triple Sec, Agave, Fresh Lime, 

Spiced Irish Sea Salt. €14 (12) 

P I N E A P P L E  M A R G A R I T A 
El Jimador Blanco, Caribbean Pineapple 

Liqueur, Agave, Fresh Pineapple, Lime & Irish 
Sea Salt. €14 (12) 

S T R A W B E R R Y  M A R G A R I T A 

Patrón Silver, Wild Strawberry Liqueur, House 
Strawberry & Mint Cordial, Agave, Fresh Lime. 

€14 (12) 

T H E  P E A R L  H I L L I A R D 
Tanquerary Gin, Elderflower 

Liqueur, Poachers Citrus Tonic, 
Fresh Rosemary, Lemon 
Juniper Berries. €13(12) 

TEA €3.40 

CARAMEL ICE  L AT 
TE  €4.9 0 

HOT CHOCOL ATE 
€3.9 0 

R I T A  I N  H O S I E R Y 
Tanqueray Gin, Hilliard's 
Rhubarb Liqueur, Dragon 
Fruit & Raspberry Cordial, 
Citrus, Laqua Faba. €14 

(3, 12) 

H I L L I A R D ' S 
X P R E S S 

Vanilla Vodka, Coffee 
Liqueur, Fresh Espresso, 
Salted Caramel. €14 (12) 

T H E  P O R C E L A I N  D O L L 
Vodka milled with Ginger 

Liqueur, Passion Fruit, 
Pineapple, Kaffir, Citrus. 

€14 (12) 

INA IN THE CHINA 
Bombay Gin, Killahora Ice Wine, 
Banane Du Brasil Liqueur, Cold 

Brew Mango Passion Tea, 
Pineapple, Citrus Husk. €14 (12) 

Martini Style 

Tea & Coffee 

Gif  Vouchers 
Our gift vouchers are the perfect present for friends 
and family to celebrate a special occasion or just to 

say thank you. Available to purchase in the restaurant 
or at hilliardskillarney.com 

C L A S S I C 
L E M O N A D E 

€ 4 . 5 

G R A P E F R U I T 
L E M O N A D E 

€ 4 . 5 

C O C K T A I L S 

P E A C H  &  C I T R U S 
Citrus Husk, Green Tea, 

Pineapple. €9.5 

Non‐Alcoholic Cocktails 
S T R A W B E R R Y 

M I N T  H I G H B A L L 
Strawberry Mint, 

Strawberry Puree, Fresh 
Citrus, Soda. €9.5 

T A N Q U E R A Y  0 . 0  G I N  F I Z 
Tanqueray 0.0, Lemon 

Husk, Fresh Citrus, Aqua Faba, 
Poachers Soda. €9.5 

P E A R  S P R I T Z 
Pear Vodka, 

Elderflower, Citrus 
Lemon Husk, Soda. €13 

(12) 

Lemonades 


